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STORING VEGETABLES FOR WINTER USE

low-temperature .part. The following floor- and wall-plan is a sug-
gestion:
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The shelves should be 2 or 3 feet wide with a 2-foot space between
them. The bins need not be over a foot high and the space between
the floor and the first shelf should be 3 feet, leaving a 2-foot space on
the wall just beneath the first shelf for hanging up cabbage.

If the walls are not made of concrete blocks, they should be made of
a double-shell of boards attached to and separated by 2 x 4 studding.
The space between the boards should be filled with some insulating
material such as sawdust. Even old paper may be packed in, but there
is some danger of mice and rats getting in and even some danger of
fire. The studding should be placed on concrete to prevent termites
from getting a foothold. If soil is placed in the bins, the wood sheeting
on the inside should be covered with a cement paint or some metal
sheeting to prevent moisture from decaying the wood.

If the cellar for storage purposes is built as an addition, the walls
must be made of concrete and should be insulated to avoid any danger
of freezing the vegetables, although if it is underground, there is little
danger of this. The arrangement of the shelves is the same as for an
inside storage. Hot-air furnaces will not heat the basement so much as
a water or steam boiler, and, in that case, it may not be necessary to
have the high-temperature room separate from the basement. A curtain
over some shelves to confine the moisture there may answer the
purpose, especially for squash and pumpkins.